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Man's Thoughts
V8.
God’sThoughts

By REV. J. H. RALSTON

Secretary of Coreespondence Department
Moady Bible testitute, Chienga
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Hi-"Tat the
furanke his thouphts.*

unrighteous

This appeanl
seems strange, for
Christianity in-
sists on Its rutlon-
ality, and ration.

ality Ilmplios
thinking GCod
says, "Come, let

us reason togeth-

er, though your
sins be ns scarlet
they sghall be as
white @as BDOW,

though they be rad
like crimson they
shall be ns wool.”
Jesus asked the
question, what
think ye of Christ? There must be
some reconciliation between this claim
of reason and the lext

In the first place wa must have in
mind the person recelving the appeal

he {8 unrighteous. He may be con-
trasted with the wicked man refesred
to In the same verse, but the matter
of hLis unrighteousness, or unregen:
erateness (e the thing pow to be held
in mind. Then we must consider the
sphere of thought. The man I8 not
asked to forsake all his thinking, for
In soma things his thoughts are cor-
rect, indeed, more correct than those
of the righteous man. Those things
belong to the unregenerate state and
he thinks rightly on them. Ministers
sometimes preach to thelr congrega-
tione on subjects that are not spirit
ual, and many that are in the paws
know far more about the subject than
the preacher, and often smile at his
Ignorance. The wuprighteous nan
thinks quite properly on finance, com:
meree and polities, but when it comes
to spirftusi things bhe Is out of his
realm. Here the pergson who may be
of very limited intellectunl attaln-
ments may be his instructor. The Af-
rican or Korean may know far more
of epiritual things, because born again,
than the educated European, Thus
we find that the appeal is to the un
righteous person, and the sphere of
thought is the spiritual. Here Is
where the unrighteous man s asked

not to think. And why?
The words of the lord, “My thoughta
are not your thoughts” Imply that

there I8 some unfavorable comparison
between the thoughts of the lord and
those of unregenerate man. God's
thoughts are certainly always right
If this be true, man's thoughts are
certainly wrong,. When man stgnds
naked before God this fact will be
demonstrated to the confusion of mul-
titudes.

We may also say the unrighteous
man should forsake his thoughts be-
cause they have been shown to be
usually wrong. That man has nome
quite correct thoughts in the spiritual
sphere may be concedad, or responsl
bility would be lessened, but the law
of his thinking Is wrong. Habitually
his thoughts are wrong. A compari
son of man's thoughts and thone of
the lord as given In the Bible clearly
demonstrates this. When Jesus was
on #arth he gaid to the Phariseey that
they thought in their prayers they
ghould be heard for thelr much speak-
ing, that is, a praver 20 minutes
long was twice as good as on2 ten
minutes long. The Bible declares that
men thought God to be as one of
themselves. Simon Magus thought
that the gift of the holy apirit could
be had for money, and the apostle pro-

nounced a fearful curse on him. He
has successors ln these Jays. Niaman
furnishes us an Hustration of how
men think as to the conditions of re
demption He thought that the
prophet Elisha would come out ﬂnl‘ll
call on his God and pass his hand |
over the place of the leprosy—but

nothing of the kind

instructed by the propliet, who did not

geam overwhelmed with the great
Syrian's magnificence, to dip seven
times In the Jordan, and his flesh
should be as that of a little ehild
How squarely are man’'s thouglits on
redemption opposed 1o God's wvimple
requirement to repent and belleve!
Apain, as long as man [8 unregen

erate he has & principle in hia that

intes all right thinking on spirituel
subjects Here it may be seld sin
Hoth at the door. The stream cannol
be pure if the fountain I= foul. One
of the fefts of o man s reganerate
gtate is his changed thinkivg on splrit.
ual subjects He sees things differ-
enily, & new world has heoen opened
to him

Another reason for forsaking his
thoughts Iz that he |l waeting time In
doing that which has alrésdy been
done, even conceding that he thinks
rightly (e may ask in wonder, am
1 not to think thig rellglovs problem
for myself? No, It has already
been thought out, and the record s In

out

the Pible, Some one may say this In-
timates  ready-made thivking, and
ready-made things are to be suspects

ad We do not suspect a sult of
clothes ready to be put on f pur
chased at n reputable store, nor a

piece of furniture, nor propars d foods
This i# an age of ready-made things,
and if we have the guarnnly
maker {5 rellable we may be content.
GGod has thought all these things out
No mat could have done it

He was gimply |

that the I
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_Fine Laces Within Reach of All

Who wouldn't undertake to own a
pretty boudior cap and gown when
both can be made for about two dol-
lars and & helf expenditure? Since
manufacturers of lace have snld good-
by to the old hand-made patterns and
have turned their attention to the
original designa that can be made by
| machinery, we have & new order of
the filmiest and most exquisite laces
that eost hardly more than fine, plain
cotton fabrics. This adaptation of de-
slgn to mechanical workmanship has
done wonders In putting pretty things
within the reach of even woman.
These laces are woven in wide flounoc-
ings as well as narrow edgings and
can be used like any cther thin mate-
rial. They have made a tremendous
advance in popularity this season.

The cheaper varietles of machine-
made laces are not specially durable,
but they are not intended for gar-
ments demanding durability. But with
a modest outlay one ean buy the Ger-
man Val and better grades of shadow
lace and be sure of thelr wearing
qualities, It is laundering that is hard
on filmy lace. It ia 8o easilly done
that garments made with lace trim-
mings should never be sent to =

SMART FALL GOWN.

Model of brown and white striped

wool cloth with collar, vest and belt

of brown poplin.

Chiffon Motor Bonnet.

Awong the atiractive new automo-
bile caps 16 one of two thicknesses of
chiffon, made like R sunbonnet. ‘T'he
chiffon is green and blue and Is shirred
pover o wire frame which
about the head and fleres out over the

face. The lpside of the bonnet is blue
and the outslde I8 green
Raffia 18 also used for automaoblle

bonnets A prettily patterned cap le

gshirred foundation of
A frill of the

ed over &
ored silk

col
gilk about thi

face and necl zoltene the effoct of the

| raflla A sllk chin string fastens at
one gide under a bunch of artificial |
Nowers

fits clogely |

woven of colored straws and 18 mount- |

laundry but done at home. No starch-
Ing, no blueing 18 necessary. They are
washed as other laces are washed by
hand.

The pretty nainsook boudolr gown
shown here Is made up with sleeves
and trimming of the least expensive
shadow lace which sells from twenty-
five to forly cents a yard. About two
and a half yards of It provide for the
sleeves, trimmings and lace strips in
the cap. Five yards of ribbon an
Inch wide is needed and two yards
of baby ribbon. A yard of net ruch-
ing for the cap and five vards of a
very narrow lace edging in one of the
simple Cluny patterns for the gown
are needed. Four yards of nainsook

will be an ample allowance for the
body of the gown. It I8 easy enough
to flgure that thie bewitching little

outfit can hardly be called an extrav-
agance by any one,

The same design can be worked
out in wash silks and more durable
laces of It is not necesgary to prac*‘ce
striet economy. Even in these mate-
rials so much prettiness can hardly
be achiaved at so emall an outlay of
money, in any other way.

JULIA BOTTOMLEY.

PLEASE HIM WITHOUT FUSS

Not Hard to Put Some Dainty Hand-
work on the Front of Husband's
or Brother's Silk Shirt.

" are not.

A man doesn't llke “fussy” things,
but he'll appreciate a bit o' handwork

on the front of his silk shirt. Askl
him! No, don't—surprise him! |
If you are afraid that wyou can't

his haberdasher. The material best
gsuited for the purpose Iis strlped—
colored stripes about an inch apart on
a white ground—so be sure that you
get his favorite color. Most men are |
fond of lavender. Now stamp In the
center of the white ground belween
the colored stripes, about two inches !
apa®, tiay designs not larger than a |
ten-cent plece down the front, There
{8 a tiny round five-petaled flower with-
out folinge or stem and with a solid
dot to fill the center space whera the |
petals meet that Is easlly drawn or
stamped by even the novice, and looks
well. If preferred, one can use the |
more difficult bo¥knot or fleur-de-lis,
Pad the designeg well and work them
in white sllk floss. WFloas the color of |
the stripes may be used, but it is
rather conspiouous. There 18 a qulet
elegance about the white on a white
ground that most men would 1srr=f-*r‘!
It I8 necessary to embroider only that

make the shirt entire, buy one t'rnm|
i

part which shows when the coat s
unfastened Of course, a hand-em-
brojdered monogram upon the left |

sleeve pleages the wearer still more.—
Philadelphia North American,

New Bashes.

To the invention of new sashs
thers geems no end These long
lengths of supple material are an ab
golute rage In Parin, and they are
worn by women and girls of all ages,

Some of the newest sasghes are tied
drectly In front, In a large, full bow;
others are tled at the side rather low
down,; others, agaln, are wound round
the hipg In Fautlma fashion and simply |
knotted at the back

All the art shades of blue are In de-
mand for these sushes, especlally the |
blua known ag Madonna,

For wenring with pure white dresscs |
we find emart sashes of printed gauze,
which exploit varlous shades of red in
termingled with touches of black and
deep blue. Almost all the sashes of
this are fringed In order that |
they may fall heavily

senson

Gathered Skirts,

All smart skirts now are gathered at
the back of the walstline, and the
closo-fitting skirt—at this point

I8 distinetly out of the running, Of
cour the fullness in
walstline and Hlp only

hips

plaln

betwesn the |
for helow
the garment must cling zlusely to

|!Iu- figure

T I8 a kood thing to be rvich,
Wi o good thing to be slrong,
A& borrer thing to be beloved of
frivnds Euphrides,

BUt it s
sy

FROZEN DAINTIES,

Thers t4 no dessert which is so uni-
rersally Jlked as i8 frozen
There fy such a varlety to chooso
from thut there need never be a mo-
notony, Water ices and sherbets are
richer and smoother if the sugar and
water are bolled together to a sirup.

Banana Cream.—Use for the founda-
tlon n plain lce eream, ejther cooked
or o thin cream frogen dand flavored,
when half frozen stir In a pint of
banaua  pulp which has been put
through a ricer and mixed with the
Jjutew of half a lemon and one orange.
Serve In pretty glasses garnished with
baranas rolled in chopped pistachio
ants, The balls are made by using
a French potato eutter, Chopped mint
pan be substituted for the nuts If they
are not obtalnable

Mapie Parfalt—Thls makes a de
fightful frozen sweeot. Hoil a cup ‘of
meaple sirup until it threads. Beal the
whites of three eggs until stiff and
dry; pour the sirup over them, beat-
Ing until cold. Add a teaspoonful of
maple flavoring, and fold in a pint of
whipped eream. Turn into a mold
and let stand for four hours, puacked
In ice and salt.

Molded lce Cream.~—Prepare lce
eream, freeze it, and then pack in a
mold. When ready to serve, turn out
and cover the cream with a cold
chocolate lelng. Garnish with choco-
late dipped almonds,

A deliclous maple sauce to serve
with plain ifee cream s hot maple
girup with hickory nuts,

Any frult juices, with the addition
of a little frult that s made Into a
fine pulp I8 well liked. One may orig-
inate a new frozen dish every day by
varying the combination. A spoonful
of preserves, llke strawberries, rasp-
berries or pineapple, will make the
plaln lce eream quite an elegant dish,

The joy of lfe seem= to me to arlse
from n senme of belng where ane belongs,
All the discontented people 1 know are
tryving sedulously to be something they
We try to grow poetry whate
plumbing would thrive grandly, not
knowlng that plumbing is as hnportant
nnd honorabile and necessary to this earth
an poetry.

—David Grayson.

FROZEN DISHES,

If one Is wise enough to purchase
an easy-running freezer, and will have
# heavy block set with a handle to
pound the ice with, there Is real pleas-
ure in having a frozen dessert. The
old gunny sacks, which may be bought
from any grocer, are more Iasting
than flour sacks, though they will an-
swer very well for several times. Use
three parts ice to one part of salt;
have the lee fine and the work will be
guickly done.

Milk or Velvet Sherbet—Take the
julce of three lemons, two cups of
sugar and a quart of rich milk; put
into the freezer and freeze ag usual
The milk will curdle, but it will be
smooth as velvet when well frozen,

A pint of cream, a cup of peach
pulp put through a sieve and a cup
of sugar with a few drops of almond
flavoring makes a most dellelous
peach lee cream,

Chogolate Ice Cream.—Makc a sirup
of two cups of white sugar, a hall
cake of melted chocolate and a pack:
age of gelatine. Cool and stir in &
gallon of cream, flavor and freeze.
These proportlons may be changed
for a emgll quantity.

Banana Sherbet.—Holl a pint sach
of sugar and water together ten min
utes, When cool, add the beaten
whites of two eggs and the pulp of
gix banauas put through a sleve, with
half a cup of lemon juice, Freeze as
usual

Tutti-Frutti lce Cream~—Make a cus-
tard of six oggs and a quart of milk,
with sugar to taste, Pour hot over a

cup of finely chopped raleins, a hall |

pound of blanched chopped plmonds
and a cup of strowherry preferves.
flavor with almond (ool and [reeze,
When nearly frozen, add three pints
of whipped eream, sweetenad and fia
vored with vanilln

Grape lce Cream,—A pint of cream
A cup of grape Julea,
cup of lemon julcé and sugar to taste
Freeze

i quartor

Oh! That mine evesn might clomed b
o what conosrns me not 1o ses
Mt deafooss might possess mine enr
I'o whit concerns me not o hear;
| That truth my longue may niwnys te
From ever speaking foollshly
Thomas Elmwood

e

Bank Notes That Talk.
Bank that speak
patented by nn English
baflle torgers. The edge of the note |
perforated no (hit placed In A
phonograph, the rough edge generates
ound waves that form words A
uted pluced in the machine
would #ay, for in “I am n genu

notes have beon

inventor, (o
whnan
ain

ithnce

Ing five-pound note.”
Dally Reminder,
Often “cold feet” is the better judg
ment peculiarly manifesting Itself

desserts. |

of a|

! DELICIOUS DESSERTS,

A beautiful dessert may be prepared
| by molding plain vanilla lce cream In
baking powder cans, and when ready
to serve cut in slices, putting a pre

| served poar on each slice; surrounyg
| with raspberry sirap.
Orange Meringue.—Add two table

gpoonfula of cornstarch to four table
spoonfuls of sugar, and when blended
add a pint of bolling water, and cook
for ten minutes. Add the julee of two
lemons. Peel three oranges, cut them
In sllces and lay them in o deep dish
Pour the hot sauce over them, make
A meringue with the whites of three
oggs and three tableapoonfuls of pow:
dered sugar. Spresd this over the
top and brown o the oyven. Garnish
with guarters or sections of orange.
and serve very cold

Spanish Sponge.—To a pint of or
ange julee or n eup of julee and one of

water, add a hall box of gelatine
which has been softened in a little
waler, Sweoten to taste and add the

grated rind of one orange. Heat the
whitea of three eggs untll stiff, and
| add the orange julee gradually; beat
| about five minutes. Thoroughly ehill
| & mold and pour In the spouge mix-
ture. Line the mold with sections of
‘twnngnmad when serving accompany
| with a lemon custard made with the
yolks of the eggs

Peach Sherbet.—Put one pound of
sugar and two cups of water in a
sauce pan and cook for twenty min-
utes; cool and add one and a half
cupfuls of peach pulp, the julca of an
orange and the julee of half a lem-
on

Mush melon cut in' cubes, sprinkled
with powdered sugar, lemon juice and
a grating of nutmeg s a Most TAstY
dessart when chilled and wserved in
IF!IIIII" glass dishes.

Oh, my friend, 1t would ba beiler
If to those we Jove wo guve

Tendor words while they were with us
Than to say them o'er the grave!

Thoss who dig no longer need them,
And the words they longed to know

While they lved are only wasted
On the cold, deaf ear bulow,

SOME “BEST"

Here are a few good dishes gath-
ered from varlous sources, which may
be suggestive If one |s not able to fol
low exactly the Ingredlents or propor
tions:

Princesa Salad~—Chop & cup of ap
ple and two cups of cucumbers, a
cupful of pecans; mix with a cup
green peas freshly cooked or canned,
Scoop out the centers from elght to
matoes. Arrange the tomatoes on let-
tuce, use & little of the pulp with the
salad mixture; add dressing and fill
the tomatoes,

Comblination Salad.—Chop six ap-
ples with a stalk of celery, half of a
small cabbage and & small can of
pineapple. Add a packnge of ralsins,
and mix all together., For dressing,
uge a quarter of a cup of vinegar di-
luted with equal parts of water and
three well beaten eggs cooked until
thick in a doublé boller, beating all
the time,

Henrietta Pudding.—Deat the yolks
of four eggs, add a cupful of sugar, a
cupful of grated apple, a cupful of
geedless ralsins, a cup of blanched
and chopped almonds,two tablespoon:
fulg of cltron, n teaspoonful each of
allaptee, cinnamon, baking powder, a
fourth of a teaspoon of cloves and
three-fourths of a cup of grated rye
bread, a bit of lemon peel. Mix all
together and fold in tue stiffly beat-
en whites, Turn Into a buttered mold
and bake in a moderate oven until
the eggs are set, Berve with cream
and sugar

One Egg Mocha Cake.~—(Cream twn
tableapoonfuls of butter, add three
fourths of a4 cup of spugar, the yolk of
an egg, threefourths of & cup of milk,
\n fourth of a teaspoonful of salt, half

RECIPES.

n teanpoonful of vanilla, a ceup of flour,

a teaspoon of baking powder and two

gauares of chocolate, melted, aod the

beaten white of an egg. FIll the lay
| ers with o eupful of powdered su-
| gar mixed with two tablespoonfuls
of coffee nand cocon, two table-
| spoonfuls of butter and a hall tea-
| spoonful of vanilla

| enoh

The Seamutréss Speaks.

A little sewing woman. was helping
to muke some costumen
Browning pugeant
she had ever read
“No,” she replied "I'vee nevor
any of that sort of stufr;
Hng, nor Shakespeare, olther
then, you know," she added,
er has her own opinlon
speare.” —Manchester

for .« minor
god wona asked if
any of the poet
read
Hrown-
Itut,
“my moth
nboutl Shake
Gunrrdian
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Art Treasures Untarthed.

A stntue of Phoebus Apollo hag been
unearthed by workmen making a road
on the left bank of Lake Alban. 1t s
supposed that the statue adorned the
fmperial villa that once overlooked the

lake, The workmen tried to smuggle

the artistic treasure out of the eouh-
[ try, but the police interrupted them.
‘ Without Logie

There |l no logic In o baby'a ery,

B woman's smile or a
Bet lLife.

beautiful sun-

First in

First in
M:m
Firat in Economy
and for these reasons

Columet Baking
Powder s first in the
hearts of the millions
of housewives who
use it and know it.
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NOT WORKING FOR ART'S SAKE

Violinist Certainly Had No Mistaken
ldea as to His Ear for
the Melody.

The Hlue Forest orchestra had just
finished an ear-plercing melody on the
front lawn of “Berry Inn.” i

One of the guests approached the
violinist and somberly inquired:

“Do you play by note?”

“Niver a note do I play, sir,” replied
Mr., Hennessey, mopping his fevered
brow with a handkerchief of sangul-
nary hue,

“Ah, by ear, then?" said the summer
boarder, with a smile of graclous in-

| terest.

“Niver an ear helps me,” reaponded
tha other, returning his handkerchief
to his capacious pocket.

“Indeed! May I ask how youn—what
you do play by, then?" persisted the
ingulrer.

“By main strin'th, be gorry!!" sald
Mr, Hennessey, with o weary alr, as ha
plunged his anclent Instrument into its
green bag: “An’ it's mighty dry wurrk
an' that's no mistake." |

Predisponed.

“"Dobbs snys his wife drove him to
drink."

“It Is my opinion that he naturally
gravitated in that direction.”

Another Area.
“The prima donnn fell down in the
opening to that aria"
“Lawdy days! So did our cook.”

The

American
Breakfast

Post
Toasties

and Cream

Thin bits of
Indian  Com, so skilfully
cooked and toasted that

they are deliciously crisp

choicest

and appetizing.

Wholesome
Nourishing
Easy to Serve

Sold by Grecers everywhere.

Post Toasties
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